
Corn-Fed Chicken (GF/DF) £23.95
Chorizo Caponata, Nocellara Olives, Polenta Chips, Basil Oil & Toasted Almonds

King Scallop & Crayfish Risotto  (GF/DF) £27.95
Sweetcorn Puree, Charred Corn, Chorizo Crumb & Lemon Herb Oil

Stone Bass (GF/DF) £27.95
Soy Glazed Potato, Ginger & Chilli Greens, Lime Leaf Butter, Crispy Seaweed

Roast Lamb Rump (GF/DF) £28.95
Fondant Potato, Carrot Puree, Asparagus, Minted Jus & Crispy Shoulder

Harissa Roast Cauliflower (GF/DF/V/VE) £19.95
Pearl Barley, Hung Yoghurt, Apricot, Capers, Crispy Chickpeas & Dill Oil 

Roast Salsify & King Oyster Mushroom (GF/DF/V/VE) £19.95
Celeriac Puree, Cavolo Nero, Crispy Shallots & Brown Sauce 

Homemade Steak & Ale Pie £19.50
In A Shortcrust Pastry, Beef Dripping Chips & Garden Peas 

Beer Battered Cod Fillet (GF/DF) £19.50
With Chunky Chips & Mushy Peas
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Menu and prices subject to change | Prices inclusive of VAT at 20%
Please inform your server of any food allergies you have when placing your order, as not all ingredients can be listed
V - Suitable for Vegetarian     VE - Vegan Alternative    GF - Gluten Free Alternative    DF - Dairy Free Alternative

Homemade Soup of The Day (GF/DF/V/VE) £6
 Toasted Sourdough 

Chicken Caesar Bon Bon (GF) £9.95
Soft Quail Egg, Baby Gem, Parmesan Tuille 

Wood Pigeon Tartine (GF/DF) £11.95
Wild Mushroom, Curly Endive & Cumberland Gel 

Whipped Goats Cheese (GF/V/VE) £8.50
Heritage Beetroot, Cherry Gel, Candied Pecan & Pumpkin Seed Focaccia

Tempura Soft Shell Crab (GF/DF/V/VE ALT) £11.95
Kimchi, Sriracha Emulsion & Compressed Cucumber

Number 8 Bakehouse Bread Board with Butter, Hummus & Balsamic Glaze (V) £6
Add Sun Dried Tomatoes or Olives £1.75

Chunky Chips £3 | Beef Dripping Chips £4 | Garden Peas £2 | Mushy Peas £2 l Stuffing £1.50 l Spinach £4
Creamed Mash Potatoes £3 | Onion Rings £3 | Seasonal Vegetables £3.50  l Cauliflower Cheese £3.50

Available Evenings Only


